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Ho  do  you  do,  Homcmakers! 

The  way  you* ve  "been  asking  us  what  to  do  with  peaches,  and  the  way 
the  crop  reports  have  "bocn  recording  millions  upon  millions  of  Imshols,  it 
seemed  to  me  I  ought  to  drop  everything  else  and  talk  peaches  today.  Have 
you  heard  that  if  all  the  peaches  on  the  trees  this  year  ripen,  we  are  like- 
ly to  have  more  than.  77  million  "bushels  to  nake  use  of,  40  per  cent  more 
than  the  average  crop  of  the  last  five  years?    This  is  the  largest  peach 
crop  over  recorded,  with,  California  in  the  lead  and  Georgia  coming  second. 
Texas,  Arlcansas  and  Oklahoma  have  produced  "b-uripcr  crops,  and  here  in  our 
o\7n  neighhorhood,  Maryland  and  Virginia  orchards  arc  loaded  to  the  "breaking 
point.    Before  long  Illinois  ?dll  flood  the  market  vdth  another  "big  addi- 
tion to  the  crop.    New  Jersey  and  Uew  York  peaches  are  waiting  their  turn 
to  "be  used  as  seen  as  wc*ve  talcen  care  of  some  of  these  earlier  varieties. 
So  surely  may  we  say  wherocvcr  we  are:    Peaches  to  rig]it  of  us;  pea,ches  to 
left  of  us;  peaches  in  front  of  us,— and  make  our  plans  to  use  them  to  ad- 
vantage. 

"When  we  "began  to  look  over  our  peach  recipes  at  the  Bureau,  we  found 
such  a  nice  lot  of  then  and  many  of  them   not  yet  in  print,  that  wc  decided 
togct  them  together  and  have  them  mimeographed  to  send  you  if  you  wish  them. 
We  have  divided  our  suggestions  into  two  groups:  first  arc  the  ideas  for 
USIlirG-  THE  PEtlCHSS,  recipes  for  every  day  during  the  peach  season.    On  cool 
days  such  as  we've  enjoyed  tliis  week  when  we  don*t  mind  having  the  oven 
going  there  are  peach  dijmplings,  peach  cream  pie,  col)"bler,  short  coke,  or 
hot  "broiled  poaches. 

Maybe  hroiled  peaches  are  a  new  idea  at  your  house.    "Broiled  steak 
or  "broiled  fish,  "but  never  liave  I  hea,rd  of  broiled  peaches",  v>ras  the  re- 
sponse of  a  friend  of  mine  to  tliis  suggestion.    They  are  so  good  I  :vant  you 
to  try  them  if  you  never  have.    Place  halves  of  large,  ripe  pared  peac±os 
with  the  pit  side  up  in  a  shallow  "baking  dish,  pour  over  them  a  small  quan- 
tity of  melted  "butter,  spriiiklc  with  powdered  sugar,  and  add  a  very  little 
salt.    Broil  then  under  a  flame  or  "bake  in  the  over  until  the  peaches  are 
cooked  through  and  slightly  "browned.    You  may  serve  them  hot  with  the  moat 
course,  or  either  hot  or  cold  for  dessert.    Some  people  add  no  sugar  when 
preparing  them  for  the  meat  course.    Next  winter  v/hen  you  open  cammed 
peaches,  you  can  fix  them  this  sane  way,  cooking  them  only  long  enough  to 
heat  through. 

With  hot  weather  still  in  store  for  us,  you.  will  like  to  laiow  about 

Poach  Melba,  largo  lialves  of  peaches  served  with  sirup,  vanilla,  ice  cream, 

and  chopped  nuts,  and  you  may  want  our  directions  for  making  peach  flavored 

frozen  desserts.    One  of  our  extra  special  recipes  when  it  caics  to  delicious 

flavor  is  Jollied  peaches  an.d  almonds,  and  another  tliat  to  my  notion  runs 

it  a  close  second  is  fresh  peach  tapioca.    The  children  in  the  family  always 

love  puddings,  xdicthcr  tliickcnod  with  tapioca,  rice,  bread,  or  cornstarch. 
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Wc  otight  to  rcQonTDGr  in  the  stoacr  to  use  fresh  fruit  in  flavoring  paiddings 
for  tlic  children  and  then  serve  then  to  the  whole  fcjnily.    Juicy  ripe  peaches 
cut  in  snail  pieces  and  steucd  xvith  sugox,  cook  up  into  an  ejccellcnt  sauce 
to  serve  over  ico  crean,  puddings  or  plain  cal:c» 

I  nustnH  forget  about    our  suggestions  for  saving  the  surplus  of 
the  peach  crop  for  next  tTinter.    That  rcninds  ne  of  a  letter  that  cane  fron 
one  of  you  lately,  asking  for  canning,  pidtling  ojid  preserving  directions, 
and  telling  ne  tlmt  you  were  getting  ready  to  put,  up  as  nuch  as  possible 
tMs  suiiner  so  there  would  be  sone  to  spare  at  yoxir  house  next  winter  for 
less  fortunate  fanilies.    Maybo  that  gives  sone  of  the  rest  of  you  a  reason 
for  being  interested  in  tMs  idea  of  saving  the  peach  crop  for  winter  use. 
Canning  is  our  old  standby  as  an  easy  neans  of  putting  up  lots  in  a  short 
tine.    If  your  pantry  space  is  too  United  for  you  to  store  nany  jars  of 
caj-med  foods,  you  will  at  least  want  to  nake  sone  peach  butter,  jan  or  nar- 
naladc,  put  up  sone  preserves;  and  pickle  a  fev;  clingstone    peaches  to  serve 
as  a  sweet  relish  with  belced  lian  next  winter.    I  havenH  said  anythdng  about 
varieities  of  peaches.    They  vary  sonewliat  according  to  the  section  of  the 
country  and  the  tine  of  the  surxier,  and  thcy^rc  all  good.    You  mil  rcncnber 
to  select  a  fim  wliitc  clingstone  poach  free  fron  blcoishes  for  pickling  and 
for  preserves.    The  softer,  yellow- fleshed  varieties  work  up  well  in  nest 
every  other  way. 


